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The Fusion

Cooking School

cook better • eat better • live better

Interactively teaching the art & science of cooking for the Global Kitchen
We are dedicated to providing the best culinary education and professional training to a new generation of chefs

· by interactively teaching the Art & Science of Cooking, focussing on Global Cuisine, Modern food styles and Innovative culinary trends

· by providing a learning environment with small classes that facilitates personal individual attention and development; and 

· by practical exposure to industry which realistically prepares our students to be hardworking, responsible, adaptable and capable chefs in real-life kitchens, as well as physically, mentally and emotionally equipped to meet the demands and rigours of an ever changing profession
Part-Time International Certificate in Food Preparation & Culinary Art (6 Months)

 Full-Time International Boutique Hospitality Certificate in Global Cuisine (3 Months)

 Full-Time International Diploma in Global Cuisine (12 Months)

 Full -Time International Advanced Diploma in Global Cuisine (6 Months)

 Part-Time Modular Certificates (weekly) 
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Prospectus 2012
Modern Cuisine and the Professional Chef

Never before has there been such interest in food, restaurants, eating out and home entertaining. Chefs are hot celebrities and cookbooks a favourite bedtime read. And thanks to the likes of Jamie, Nigella and Ainsley, there are many new challenges for the world of the professional chef. 

Diners are not just demanding and fussy, but are now also well informed – craving new flavours, exotic ingredients, global-ethnic culinary styles and trendy twists on traditional cuisine. People are looking for hot new-style Thai, Oriental, Indian, Mexican, Japanese and Moroccan restaurants – so studying Coq au Vin and Escalope of Veal simply doesn’t cut the grade anymore. Also, many kitchens are now open-plan, offering customers an interactive dining experience – where the Chef performs as Culinary Artist.

People nowadays are also extremely health conscious, and, for the chef, that means new challenges to create and serve cleaner, lighter, nutritious food. Special diets, allergies and intolerances also create new challenges for the Chef. Customers are opting for smaller portions using the best ingredients. The emphasis is on the ingredients and there is great interest in organic foods, additives and preservatives, which is affecting what appears on menus. There is a general shift from red meat, to white meat and fish. Vegetarianism is no longer seen as fringe, but is now quite accepted - again affecting what appears on menus. 

No wonder the tourism and hospitality industry is the fastest growing sector with an insatiable demand for well-trained chefs who are able to go beyond the foundation of formal classical French training. The Fusion Cooking School prepares students precisely for this modern culinary environment. Chefs who understand the basic physical properties of food are free to create countless dishes without the use of recipes. You don’t simply learn recipes – you are trained in the art and science of flavour dynamics, seasoning profiles and aromatic combinations. Few careers offer such inspiration and personal satisfaction as being a chef – and The Fusion Cooking School is dedicated to training a new generation of chefs who are both equipped and capable to meet these challenges confidently.
Applicants

To ensure that each student receives personal attention, each course is limited to 12 applicants per intake, which guarantees hands-on teaching and also makes for a sociable working environment. The school accepts both matriculated and non-matriculated students who show a natural flair for cooking, an aptitude for entertaining and a passion for food. 
Timetable

There are two intakes, one in January and one in July. 
Part-Time Modular Certificates are offered in specific weeks twice a year. 
Part-Time Certificate Classes are held on Saturdays only. 

Full-time Diploma classes are held Tuesday to Saturday each week. Students are also required to attend evening classes and functions, and work the occasional Monday. Students spend their evenings every second week in the restaurant (Fusion World Food Café) learning kitchen, front of house, bar service and coffee station. This is an opportunity to see and experience a real restaurant and kitchen in operation and counts towards practical notional hours.
Accommodation
Limited on-site shared and non-shared accommodation is available on the school premises starting from R2800pm (sharing) and R3200pm (non-sharing). This includes bedding and laundry. The first month’s accommodation fee if payable upfront to book the accommodation.

Affiliations and Advisory Board

The Fusion Cooking School is a member of the South African Chef’s Association (SACA) and is closely involved with many of SACA’s high profile events which keep both the students and school up to date with the latest industry trends. Chefs Shaun and Caryn are also members of the International Chaîne des Rôtisseurs.
Both internal and external exams are written, the latter under City & Guilds, London. All final exams are moderated by external adjudicators. The School’s advisory board continually reviews the curriculum and performance to ensure that the School maintains standards and keeps abreast with current international culinary trends.  
The Advisory Board comprises:
Mervyn Davies – External Assessor City & Guilds (Rob Roy, Falconcrest, Crowehurst)
Marco Nico – Chef Patron (ex MarcoPaulo, ex Havana Grill, ex Ciao Italia)

Marcelle Labuschagne – Chef Patron (Café 1999)

Rosemary Bremner – Durban University of Technology, Department of Food & Consumer Sciences

Lecturers

Shaun Smith's background includes Regional Chef for Woolworths and previously Executive Chef at Juara Conference Centre, specialising in Thai-Fusion Cuisine. Shaun started the School in 2002 and besides being passionate about Food Theatre as Culinary Art, is also a guest lecturer to many other top educational institutions and is a WACS/SACA (SA Chefs’ Association) accredited level 2 judge.
Caryn England previously was Executive Chef of Quarters boutique hotel in Durban, and prior to that Sous Chef at Kim Williamson’s highly acclaimed AKA restaurant. Caryn trained under Christina Martin, is also a WACS/SACA (SA Chefs’ Association) accredited level 2 judge, and has worked in restaurants both locally and internationally, including Buitenverwachting (Cape Town) and the Wentworth Golf Estate (UK). 

 
Tracy Galloway is a graduate of Durban University of Technology with a B.Tech degree and Fusion Advanced Diploma in Global Cuisine. Tracy previously worked as a food consultant for Woolworths and has been a lecturer at The Fusion Cooking School since 2006.

Louise Potgieter is also an Advanced Diploma graduate (2006) who worked in Mpumalanga and Swaziland before returning to The Fusion Cooking School in 2009 as a practical lecturer. 
Candice Jordaan (class of 2009) oversees the training kitchen at Fusion World Food Café where students experience real-life restaurant work. Students also benefit from visiting guest lecturers and field trips arranged during the course.
Courses Offered
· Part-Time Certificate in Food Preparation and Culinary Art
A 6 month Saturdays only course – ideal for entry level chef training

· Full-Time Boutique Hospitality Certificate in Global Cuisine

An intensive 3 month course – ideal for staff up-skilling and re-fresher training
· Full-Time Diploma in Global Cuisine

An intensive 12 month course - 6 months at the school, 6 months in paid employment

· Advanced Diploma in Global Cuisine
An intensive 6 month post-graduate programme
· Part-Time Modular Certificates in Global Cuisine

Offered twice a year in weekly modules

Part time International Certificate in Food Preparation and Culinary Art (6 months)
Theory component 

Weekly Tests & Assessments (90% pass mark required)
Week 1 – Kitchen Fundamentals 

The Kitchen Brigade, Professional ethics, Culinary Terminology, Knife skills & Vegetable cuts
Week 2 – Kitchen Fundamentals 

Kitchen Safety – Cleaning and Sanitation, Personal Hygiene, HACCP
Week 3 – Kitchen Fundamentals 
Food Safety – Hygienic Food Preparation, Hygienic Food Storage, First Aid, Fire Equipment
Week 4 – Kitchen Fundamentals 
Fundamental Cooking Techniques
Week 5 – Kitchen Fundamentals 

Basic Food Preparations – Protein (Beef, Lamb, Pork, Venison)
Week 6 – Kitchen Fundamentals 

Basic Food Preparations – Protein (Chicken, Duck, Eggs, Seafood, Cheese)
Week 7 – Kitchen Fundamentals 

Basic Food Preparations – Fruit, Vegetables & Starch (Potato, Rice, Pulses)
Week 8 – Nutrition 
Basic Nutrition & Food Pyramids, Religious Dietary Considerations – Kosher/Halaal, Food Allergies

Week 9 – The Art & Science of Cooking
The Science of Cooking – Taste, Aroma, Colour, Sound & Texture, Breads & Baking
Week 10 – Flavour Dynamics & Flavour Deconstruction 
The Physiology of taste & flavour; Global & ethnic Flavour Profiles, Flavour Triangle Deconstruction
Week 11 – Mid Term Exam 
Theory and Practical Assessments (70% pass mark required)
Week 12 – Flavour Dynamics & Flavour Deconstruction 
Stocks & Sauces 

Week 13 – Flavour Dynamics & Flavour Deconstruction 
Herbs & Spices
Week 14 – Menu Writing
Principles of Mise en Place – Prep Lists & Prep Plans, Menu Descriptors, Constraints & Considerations 
Week 15 – Menu Costing
Gross Profit, Cost of Sales, Net Profit, Markup, Labour, Fixed Costs, Variable Costs, Costing Sheets

Week 16 – Mediterranean, North-African & Middle-Eastern Cuisine
Spanish, Portuguese, French, Italian, Greek, Turkish, Lebanese, Moroccan & North African cuisine
Week 17 – Asian, South-East Asian & Oriental Cuisine

North Indian, South Indian, Thai, Vietnamese, Malaysian, Indonesian, Chinese, Japanese
Week 18 – Mexican, Caribbean, American & Latin American Cuisine
USA, Mexican, Caribbean and pan-American cuisine
Week 19 – South African 
Cape Malay, Dutch, Indian & pan-African cuisine

Week 20 – Final Exam and Assessments 

Theory and Practical Assessments (70% pass mark required)
Practical Component

Knife Skills, Protein Fabrication, Basic Stocks, Cold Kitchen Preparations
Basic Cooking Methods (Boiling, Blanching, Poaching, Sous Vide, Stewing, Braising, Frying, Grilling, Roasting, Baking, Steaming, Microwaving)

Basic Starch Preparations (Rice, Potato, Pulses, Pasta, Bread-making, Basic Pastry)

Basic Sauces (Bechamel, Veloute, Demi Glace, Hollandaise, Mayonnaise, Anglaise, Gastrique) 

Basic Cookery – Italian, Indian, Thai, Chinese, Mexican, South African 

Full time International Boutique Certificate in Global Cuisine (3 months)
Theory component 

Weekly Tests & Assessments (95% pass mark required)
Module 1 – Kitchen Fundamentals (2 weeks)
The Kitchen Brigade, Professional ethics, Culinary Terminology, HACCP 
Kitchen Safety – Cleaning and Sanitation, First Aid, Fire Equipment , Personal Hygiene
Food Safety – Hygienic Food Preparation, Hygienic Food Storage
Kitchen Equipment – Utensils, Knives, Knife skills, and Sharpening technique
Fundamental Cooking Techniques & Vegetable cuts – Eastern and Western styles
Basic Food Preparation Methods - Protein, Vegetable, Fruit and Starch Preparations

Principles of Mise en Place – Prep Lists & Prep Plans
Module 2 – The Art & Science of Cooking (2 weeks)
The Science of Cooking – Taste, Aroma, Colour, Sound & Texture
Introduction to Molecular Gastronomy
Case Study – Breads & Baking, Chocolate and Sugar

The Art of Cooking – Cooking without recipes
Introduction to Fusion Cuisine
Case Study – Thai Cuisine

Module 3 – Nutritional Studies & Dietetics (1 week)
Basic Nutrition & Food Pyramids

Grains & Starches; Vegetables & Fruits; Proteins & Dairy; Fats & Oils

Religious Dietary Considerations – Kosher/Halaal

Modern Slimming Diets, Glycaemic Index & Glycaemic Load

Food Additives & Preservatives
Food Allergies, Intolerances & Eating with Health Conditions

Cooking for people on special diets

Types of vegetarian diet, Ingredients and pitfalls (cheese, eggs, confectionery)

Farming Techniques – GM, Hydroponics, Organic & Free-range

Case study in Low Fat Cooking – cooking without Oil, Butter and Cream

Module 4 - Fundamentals of Flavour Dynamics & Flavour Deconstruction (2 weeks)
The physiology of taste and flavour; Global and ethnic flavour profiles

Flavour from stocks and sauces - bones, fats (oil, butter, cream) & blood

Flavour from herbs and spices - rubs, pastes, vinegars, infusions and marinades

Flavour from fruit - preserves, jams & chutneys

Module 5 – Mediterranean, North-African & Middle-Eastern (2 weeks)
Flavour profiles, ingredients and techniques

Similarities & differences – Spanish, Portuguese, French, Italian, Greek, Turkish, Lebanese, Moroccan, Algerian and Tunisian cuisine
Module 6 – Asian & South-East Asian (2 weeks)
Flavour profiles, ingredients and techniques

Similarities & differences – Indian, Pakistani, Burmese, Thai, Laotian, Cambodian, Vietnamese, Malaysian, Indonesian & Filipino
Practical Component

Weekly Mystery basket cook-offs
Students work a minimum of 70 Function Hours during the course. Site visits to local producers and suppliers also broaden our student’s horizons to the industry. 
Full time International Diploma in Global Cuisine (12 months)
First Six Months:

Theory component  
Weekly Tests & Assessments (95% pass mark required) - Final Exams (70% pass mark)

Module 1 – Kitchen Fundamentals (2 weeks)
Kitchen Brigade, Professional ethics, Culinary Terminology, Principles of Mise en Place – Prep Lists & Prep Plans
Kitchen Safety – Cleaning & Sanitation, First Aid, Fire, Personal Hygiene, HACCP, Kitchen Equipment
Food Safety, Fundamental Cooking Techniques & Vegetable cuts 
Basic Food Preparation Methods - Protein, Vegetable, Fruit and Starch Preparations

Module 2 – The Art & Science of Cooking (2 weeks)
The Science of Cooking – Taste, Aroma, Colour, Sound & Texture

Introduction to Molecular Gastronomy, Case Study – Breads & Baking, Chocolate and Sugar

The Art of Cooking – Cooking without recipes, Introduction to Fusion Cuisine, Case Study – Thai Cuisine

Module 3 – Nutritional Studies & Dietetics (2 weeks)
Basic Nutrition & Food Pyramids, Grains & Starches; Vegetables & Fruits; Proteins & Dairy; Fats & Oils

Religious Dietary Considerations – Kosher/Halaal, Modern Slimming Diets, Glycaemic Index 

Food Additives & Preservatives, Food Allergies, Intolerances & Eating with Health Conditions

Farming Techniques – GM, Hydroponics, Organic & Free-range, Low Fat Cooking –without Oil, Butter & Cream

Module 4 - Fundamentals of Flavour Dynamics & Flavour Deconstruction (2 weeks)
The physiology of taste and flavour; Global and ethnic flavour profiles

Flavour from stocks and sauces - bones, fats (oil, butter, cream) & blood

Flavour from herbs and spices - rubs, pastes, vinegars, infusions and marinades

Flavour from fruit - preserves, jams, chutneys, reductions and gastriques
Module 5 – Mediterranean, North-African & Middle-Eastern (2 weeks)
Spanish, Portuguese, French, Italian, Greek, Turkish, Lebanese, Moroccan, Algerian & Tunisian cuisine
Module 6 – Asian & South-East Asian (2 weeks)
Indian, Burmese, Thai, Laotian, Cambodian, Vietnamese, Malaysian, Indonesian & Filipino cuisine
Module 7 – Mexican, Caribbean, American & Latin American (1 week)
Mexican, Caribbean and pan-American cuisine

Module 8 – Oriental (1 week)
Chinese, Japanese & Korean Cuisine - Case Study in Sushi
Module 9 – South African (1 week)
Cape Malay, Dutch, Indian & pan-African cuisine 
Practical Component

Un-set Practical Exam (65% pass mark), Set Practical Exam (65% pass mark)

Weekly Mystery basket cook-offs, SACA Inter-school team challenge 

Minimum of 150 Function Hours, 6 weeks in experiential learning working in restaurant kitchens. 
Site visits to local producers and suppliers to broaden our student’s horizons to the industry. 
Other Projects and Assignments
Sushi, Vegetable and Herb Gardening, Menu Planning and Costing, Wine Course, Theme Evenings, Food & Beverage Service, Professional Table Setting, Customer Liaison & Service skills, Billing Procedures
Second Six Months:

Final Assignment


Research thesis on topic of choice (submitted within 6 months after final exams) 

Industry Experience

Six months industry experience is required to qualify for Graduation
Full time International Advanced Diploma in Global Cuisine (6 months)
This 6 month post-graduate course is open to students who have completed the Diploma in Global Cuisine or any other equivalent culinary qualification and is offered as an optional addendum on successfully completing the theory component of the Diploma course.
The Advanced Diploma moves beyond the basics and more into advanced Patisserie, Food Deconstruction and Molecular Gastronomy, as well as the business management of catering with Menu Construction, Cost Control, Marketing, Up-Selling, Food Communication and Business Administration.

Theory component  
Module 10 - Food Theatre & Culinary Communications

Food Demonstrating, Recipe writing, Culinary Teaching, Food Critiques & Food Judging
Module 11 – Deconstruction & Molecular Gastronomy
Gums, Alginates, Thickeners, Jellies, Foams, Sprays
Module 12 – Store-Cupboard Basics, Menu Construction & Costing
Store Ingredients, Replacement & matching, Menu building, Specials, Costing Project
Module 13 – Advanced Patisserie
Sweets, Desserts & Pastry Products, Chocolate and Sugar

Module 14 - The Business of Catering 

Conceptual Positioning, Sales, Marketing, Branding, Customer Service, Competition 
Menu Planning, Food Costing, Budgeting, Up-selling, Cost Control
Kitchen Maintenance and Design, Administration, Accounts
Business Plan Project

Practical Component

Tutoring student practicals

Overseeing and planning of Functions, Teambuilds and Catering

Kitchen Judging - Weekly Mystery basket cook-offs 
Un-set Practical Exam
Set Practical Exam
Other Projects and Assignments:
Sushi, Vegetable and Herb Gardening, Menu Planning and Costing, Wine Course, Theme Evenings,  Food and Beverage Service, Professional Table Setting, Customer Liaison and Service skills, Bar & Cocktail Service, Billing Procedures
Fee Structure 2012
Part-Time International Certificate in Food Preparation and Culinary Art
R 17 000 (6 months)

Full-Time International Boutique Hospitality Certificate 



R 39 000 (3 months)

Full-Time International Diploma 





R 56 000 (12 months)
Full-Time International Advanced Diploma 




R 56 000 (6 months)

Part-Time Modular Certificates 






R   5 900 per week 

Included Costs:

· All ingredients, worksheets and extra equipment are provided by the school and are included in the cost of the course. Lunch practical is provided each day. 

· Membership fee to the South African Chefs Association (SACA) for Full-Time students. 

Additional Costs:

· Study guides, text books, Professional Chef's Knife kit, Uniforms, City & Guilds external Exam fees  

· Black closed lace-up or clog-style chef shoes.

Payment Structure
Part-Time International Certificate in Food Preparation and Culinary Art
First Intake (January)


Deposit payable by 30 November - On Acceptance of Student

R 4000.00


Payable by 31 December – Uniform, knives, books



R 3960.00


5 Monthly Instalments - Payable 31st January to 31st May


5 x 
R 2600.00

Second Intake (July)


Deposit payable by 31 May - On Acceptance of Student


R 4000.00


Payable by 30 June – Uniform, knives, books

 


R 3960.00


5 Monthly Instalments - Payable 31st July to 30th November


5 x 
R 2600.00

A Late Application Fee of R400 is charged if Deposit is paid after 30 November (January) or 31 May (July)

International Diploma and Advanced Diploma in Global Cuisine
First Intake (January)


Deposit payable by 31 October - On Acceptance of Student

R 8000.00


Payable by 31 December – Uniform, knives, books (approx) 

R 8500.00


5 Monthly Instalments - Payable 31st January to 31st May, OR

5 x
R 9600.00


10 Monthly Instalments - Payable 31st January to 31st October

10 x
R 5200.00
Second Intake (July)


Deposit payable by 30 April - On Acceptance of Student


R 8000.00


Payable by 30 June – Uniform, knives, books (approx)
 

R 8500.00


5 Monthly Instalments - Payable 31st July to 30th November, OR

5 x 
R 9600.00


10 Monthly Instalments - Payable 31st July to 30th April


10 x
R 5200.00

A Late Application Fee of R800 is charged if Deposit is paid after 31 October (January) or 30 April (July)

Accommodation is payable monthly in advance (if applicable)

First months accommodation is payable upfront to book accommodation
5% discount is offered on Full Payment of Fees on Acceptance. 5% fee charged on creditcard payments
International Boutique Hospitality Certificate in Global Cuisine

Deposit payable by On Acceptance of Student



R 8000.00

Balance on commencement of course. A 5% discount is offered to registered SACA members

Contact us

The Fusion Cooking School

10 Royston Road

Westville, 3630

Tel • +27 (0) 31 262 0621 Fax • 086 511 7 511 

E-mail • info@fusioncooking.co.za
Website • www.fusioncooking.co.za
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